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(54) PREPARATION OF FLAVORING AGENT AND LIQUOR HAVING IMPROVED FLAVOR 

(57)Abstract: 

PURPOSE: To obtain a flavoring agent capable of imparting the flavor to a food and drink, by heating a 
bamboo with superheated steam under pressure, and releasing the hot bamboo to a zone at a lower 
pressure. 

CONSTITUTION: A bamboo, e.g. Phyllostachys pubescens Mazel, Phyllostachys bambusoides Sieb. et 
Zucc. var. aurea Makino or Phyllostachys bambusoides Sieb. et. Zucc, is roughly crushed or pulverized in 
a pulverizer. The resultant bamboo is then introduced into a hot-pressing apparatus and heated with 
saturated steam of 2kg/cm2.G or higher pressure or superheated steam at 1 42° C or above for 30sec or 
longer. The hot bamboo powder is then released slowly to a zone at a lower pressure to give the aimed 
flavoring bamboo. The resultant flavoring agent obtained from the bamboo is then added to a refined 
SAKE, wine, samshu, vodka, etc. to improve the flavor thereof. 
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